
 

 

 

Puddings  
 

CRUMBLE OF THE DAY with vanilla ice cream 

STICKY TOFFEE PUDDING with vanilla ice cream GF 

BISCOTTI CHEESECAKE with vanilla ice cream 

CHOCOLATE PROFITEROLES with vanilla ice cream 

CHOCOLATE BROWNIE with vanilla ice cream GF 

DEVILS FOOD CAKE with lemon sorbet VE 

BREAD & BUTTER PUDDING with vanilla ice cream 

CARAMEL CHOC FONDANT with white choc & cherry Ice cream 

ICECREAM SUNDAE with mint choc chip flavour, honeycomb flavour and 
white chocolate & cherry flavour ice cream, chocolate brownie chunks & topped 

with whipped cream GFO 

 
£7.95 

 
1 SCOOP ICE CREAM £2.65 2 SCOOPS ICE CREAM £5.30 

 

HG Cheeseboard  

With honey, crackers, chutney, apple, grapes and celery 
3 Cheeses £8.95 

 

Baileys, Tia Maria, Irish Coffees or Port to finish 

Cappuccino, Americano, Latte Coffees, selection of fruit and herbal teas 

 



 

 

 

 

 

 

Arrigoni Taleggio V GF 
Ripening from the outside to create a velvety layer beneath the rind,  

a fruity tang with a hint of wine 
Ossau Iraty GF 

Made with ewes’ milk from the Larceveau dairy,  
nutty & smooth 

Cornish Cheddar V GF 
Extra matured for two years at the Davidstow Creamery 

Slight crunch with intense complex flavour 
Lancashire V GF 

From Butlers Farmhouse Dairy 
Mild & Creamy 

Stilton V GF 
From Tuxford & Tebbit Dairy 

Soft, creamy and mellow cheese 
Wensleydale V GF 

From Long Clawson Dairy 
With dried cranberries 

Brie V GF  
From Paysan Breton  

Rich, creamy mild flavour 
 

 3 Cheese platter £ 8.95  
 5 Cheese platter £10 .95  

                                                                                  7 Cheese platter £15 

 

 

Baileys, Tia Maria, Irish Coffees or Port to finish 

Cappuccino, Americano, Latte Coffees, selection of fruit and herbal teas 


